






























お わ り に
資料 学童の補食プログラムに関するインドネシア共和国大統領指示1997年第１号
林 陸 雄*
西 口 多 代 子**
インドネシア・バリ島における
子どもの栄養状態と発育問題(４)



































































































































男 女 備 考
６－８歳 2 3 小学校（低学年）
９－11歳 19 8 小学校（高学年）
12－14歳 10 4 中学生相当年齢




































































































調理形態 実施回数 出現率 調理形態 実施回数 出現率
主
食






変わり飯 １ ５％ 魚介加工
パ ン 畜肉加工

















果 物 １ ５％
炒め物 10 48％ 菓 子
汁 物 ４ 19％ 飲み物 ７ 33％



























































































区 分 ７/26 ７/27 ７/28 ７/29 ７/30 ７/31 ８/１ 平均
1．穀類 330 330 330 460 330 330 360 352.9
2．種実類 0 30 0 0 0 0 0 4.3
3．いも類 25 25 0 15 0 0 0 9.3
4．砂糖類 16 18 1 16 18 35 16 17.1
5．菓子類 0 0 0 0 0 0 0 0
6．油脂類 14 21 15 21 25 16 14 18.0
7．豆類 83 110 50 134 155 120 134 112.3
8．果実類 0 10 0 0 60 5 0 10.7
9．緑黄色野菜 4 70 130 4 20 103 4 47.9
10．その他の野菜 142 72 9 8 154 13 8 58.0
11．きのこ類 / / / / / / / /
12．海草類 / / / / / / / /
13．調味料類・嗜好飲料 180 180.6 0.3 182 180.6 180.3 180 154.8
14．魚介類 0 0 0 0 0 0 0 0
15．肉類 0 0 50 0 0 50 0 14.3
16．卵類 0 0 0 0 0 0 0 0
17．乳類 0 0 8 0 0 0 0 1.1
18．その他の食品 0 0 0 0 0 0 0 0
























1．穀類 320 280 353
2．種実類 5 1 4
3．いも類 100 83 9
4．砂糖類 5 9 17
5．菓子類 30 34 0
6．油脂類 15 17 18
7．豆類 60 62 112
8．果実類 150 108 11
9．緑黄色野菜 90 69 48
10．その他の野菜 200 151 58
11．きのこ類 5 10 /
12．海草類 5 4 /
13．調味料類・嗜好飲料 60 89 155
14．魚介類 70 66 0
15．肉類 70 88 14
16．卵類 40 41 0
17．乳類 300 323 1






























































































12) 小林好美子「インドネシアの食生活 ジャワ島を中心として｣，FOODS & FOOD INGREDIENTS















区 分 米・いも 肉・魚 豆 肉・魚・豆 野菜 果物 牛乳
第２養護施設児童の給与目標量
（１人１日当たり加重平均摂取量）
383 g 53 g 76 g 129 g 150 g 200 g 26 ml
調査期間平均摂取量 362 g 14 g 112 g 126 g 106 g 11 g 1.1 ml

















































エネルギー 蛋白質 脂質 カルシウム 鉄 ビタミンA ビタミンB1 ビタミンB2 ビタミンC
kcal g g mg mg IU mg mg mg
7/26 1,727 40.4 24.9 146 6.0 143 0.49 0.20 28
7/27 1,865 46.4 46.2 212 5.7 560 0.61 0.28 26
7/28 1,500 37.7 23.8 276 5.4 2,283 0.48 0.40 23
7/29 1,808 44.6 34.4 135 6.2 180 0.44 0.25 6
7/30 1,756 41.9 39.5 230 5.9 558 0.59 0.31 36
7/31 1,857 54.1 24.8 191 9.2 2,715 0.91 0.46 15
8/1 1,790 42.8 32.4 237 6.3 171 0.80 0.71 5





























2000年 日本 2002年 バリ
国民栄養調査結果（７－14歳) 第２養護施設児童
摂取量 充足率％ 摂取量 充足率％
エネルギ－ Kcal 2,150 1,952 91 1,758 82
たんぱく質 g 70.0 75.8 108 44.0 63
うち動物性 g 42.5 3.2
脂 質 g 66.2 101 32.3 49
（エネルギー比） 25～30％ 30.5％ 16.5％
カルシウム mg 700 656 94 204 29
鉄 mg 10.0 10.3 103 6.4 31
ビタミンA IU 1,500 2486 166 944 63
ビタミンB1 mg 0.90 1.21 134 0.62 69
ビタミンB2 mg 1.10 1.54 140 0.37 34













































































第六次改定日本人の 2000年 日本 2002年 1960年 日本
栄養所要量目標値 国民栄養調査結果 第２養護施設児童 国民栄養調査結果
（９－11歳） （７－14歳） （18歳以上）
たんぱく質 13.0％ 15.5％ 10.0％ 13.3％
炭水化物 59.5％ 54.0％ 73.5％ 76.1％





















































































































































































































































































































































The Nutritional Status and Physical Growth of
Children in Bali, Indonesia (4)
Rikuo HAYASHI
Tayoko NISHIGUCHI
We have conducted a series of surveys regarding the nutritional status and physical growth of ele-
mentary school students in Bali, Republic of Indonesia. The elementary school is operated by Bali
Protestant Christian Church. Subjects were the children living in the childcare institution located
right next to the elementary school. The results obtained from our previous studies have been
reported in The Nutritional Status and Physical Growth of Children in Bali, Indonesia (1)(3).
This paper summarizes the latest information from our study.
In our latest survey, we surveyed and analyzed the content of meals served to the survey subjects
over a period of one week. A registered dietitian observed the cooking process, measured the in-
gredients and analyzed with accuracy the nutritional content of each meal.
Due to budgetary restrictions, the meals served to the survey subjects were very modest and
cooked in a simple way. Furthermore, many sanitary and hygienic problems were found. Another
notable problem was the lack of nutritional balance in the meals. The main ingredients used in
the meals were grains (44.7% of the total nutritional intake), followed by beans (14.3%), season-
ings/drinks (19.3%) and dark-green/deep yellow vegetables and other vegetables (13.2%). While
the surveyed children consumed larger amount of beans, seasonings/drinks and sugar compared
to the average Japanese children, their intake of other food groups and nutrients was extremely
limited. Compared to the recommended dietary intake set by the Indonesian government, the
surveyed children consumed an extremely large amount of beans but consumed only 25% of the
recommended daily intake of dairy products and vegetables. While most Japanese children today
tend to be overnourished, the Indonesian children surveyed in the present study were clearly un-
dernourished. In fact, the dietary intake of the surveyed children was characterized by high car-
bohydrate intake and lack of animal protein, which resembles the dietary intake of the Japanese
children in 1960.
During 1997 and 1998, Indonesia underwent a severe economic crisis and is still struggling to
overcome the effects of the crisis. Continuing economic stagnation has led to the rise in commod-
ity prices, affecting the content of meals served to the children in childcare institutions. Since the
operation of most such institutions relies on foreign aid, fluctuation in prices can also directly af-
fect the meal content. Stable provision of food and improved nutritional intake are essential to en-
sure the healthy growth and development of children. Economic stability may be the key to
improving the nutritional status of children in Indonesia.
